Toxin producing micromycetes on imported products of plant origin.
Recently the food of people is profusely supplemented with vegetables and fruit imported from various regions. Investigations on the mycological state of imported foodstuffs revealed that the marketed vegetables, fresh, dried and frozen fruit are contaminated with propagules of various micromycetes. The obtained results allow the conclusion that vegetables and fruit can become a good substrate for mycotoxin producing micromycetes. The micromycetes develop on everyday products and can become the cause of slow toxicoses, which are characterized by a diversity of symptoms and are difficult to diagnose. Therefore, contamination of food products with micromycetes of the Penicillium, Aspergillus, Fusarium, Alternaria, Paecilomyces, Trichotecium, Rhizopus genera should receive particular attention. It should be noted that a strain growing on a particular type of vegetable or fruit could synthesize and excrete different toxic secondary metabolites.